Norwegian Kippered Herring
Croquettes
Qe B-or. can Norwegian Kippered }lcn!nv\vl,li oups
mashed potato; ¥ eup m! Y Leaspoon Worcesler-
shire sauce; %rlupi:rnd crumbs; il
spoon pepper; 1 tenspoon pareley: 1 ege. Flake wumz
in very small picces. Add mu:{ed potato, milk, W
cestorshire, salt, pep nr and cFrn'sle:.' i\hx well nnd
' mold into cakes. Roll in bread crumba, dip in slightly
beaten ege diluted wlth a littlo mllk and roll ngainin
erumbs. Fry in hot fat (390°F) until & light brownand”
drain on brown p—\per Serve vcry hut and garnish
_with parsley. This makes 6 servings. s S0V

34 teaspoon anli: 16 Lea-



